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The  words  -  "Pretty  enough  to  take  a  prize  I"  are  music  to  the  home  canner's 
ears  when  they  refer  to  her  handiwork. . .to  the  jars  of  freshly  canned  fruits  and 
vegetables  on  her  pantry  shelf. 

The  compliment  may  be  an  inspiration  too.  Why  not  enter  a  few  jars  in  the  next 
competition  that's  open. . .at  the  garden  show. . .the  church  bazaar... or  the  county 
fair?  Your  home  canned  products  may  carry  off  the  blue  ribbons. 

Like  to  know  what  the  judges  look  for  in  prize -winning  canned  foods?  Well... 
here  are  some  pointers  from  Miss  Mary  Longhead  (Lock-ade)  Extension  specialist  in 
food  preservation,  U.S. Department  of  Agriculture. 

Prize -winning  canned  foods  mu3t  begin  with  a  quality  product  -  Miss  Loughead 
says.  In  other  words... you  can't  camouflage  fruit  that's  soft  and  overripe  or 
vegetables  that  are  old  and  tough.  They, must  be  in  just  the  right  stage  of  maturity 
for  canning... if  they  are  to  be  first  rate  after  they're  canned. 

"Nicely  matched"  is  a  way  the  judges  have  of  describing  a  jar  of  canned  food 
of  uniform  size  and  color.  Other  things  being  equal... the  jar  that  comes  the  nearest 
to  being  uniform  in  size  and  color  is  the  one  that'll  take  the  prize. 

The  home  canner  -  who  puts  up  a  quality  product  -  is  skillful  about  getting  an 

attractive  pack.  It's  practical  too.  She  mokes  good  use  of  the  jar  space, . .fills  it 

up... but  she  doesn't  pack  the  food  in  so  tightly  that  it  appears  crowded. 

The  judges  notice  the  liquid  the  food's  packed  in  too.  Their  decision  goes 
to  the  liquid  that's  practically  clear  or  .free  from  visible  sediment. 

And  f inally . . . the  judges  make  a  note  of  the  container.  Beauty's  more  than  skin 
deep  in  a  jar  of  canned  food... but  the  jar  that's  sparkling  clean  will  make  the 
best  display  case  for  your  prize  winning  canned  fruits  and  vegetables, 
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